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THE Cpicutcau 
AND HER VIANDS 
There are many prom1smg opportumtles to-
day in the field of foods. More and more 
attention is being given to foods and the im-
portant part they play in our well-being. Per-
haps no period in history has seen people be-
come so food-conscious as the last twenty years 
and most authorities agree that this trend will 
become more marked in the succeeding years. 
Moreover, people have developed an intell i-
gent attitude toward foods. They have come 
to know foods and with that knowledge there 
has followed an interest in foods wholly un-
known a generation ago. 
The scientific approach to foods as practiced 
today makes sense to most people, and they 
are eager to learn more about foods and ways 
of preparing and serving them. They talk 
about vitamins, calories, and balanced diets in 
a matter-of-fact way that belies the fact that it 
has been only in comparatively recent years 
that much has been known about them. 
Today, the discovery of a new vitamin is 
hailed with as much acclaim and excitement 
as was the discovery of a new land. Not so 
many years ago, the discovery of a new vitamin 
would have received scant notice. 
Thus we must come to the conclusion that 
there has been a real awakening to foods, es-
pecially on the part of the American people, 
and they are being accorded an increasingly 
more important place in the lives of people. 
Food has acquired a glamour and a fascina-
tion that intrigues and beckons ever yone, and 
as a result, it has become really "big business." 
There can be no doubt that the possibilities 
which lie ahead in the field of foods and allied 
industries, requiring a knowledge of foods, are 
limitless and bounded only by the imagination 
of the individuaL- Beatrice Hughes, '29. 
Beth Bailey McLean) M.S. '33) home economist for Swift and Company, 
known as "Martha Logan/' relates the new story on lard production 
H ow often the tedious routine of some school problem seems like a waste of time. Yet many 
times, in our later experiences, we are grateful for 
the techniques and the appreciation of standards of 
quality that come from those drills and repetitions. 
Little did I think when I was baking hundreds of 
cakes for my thesis problem at Iowa State in 1933, 
that the trials and troubles I went through would one 
day be the stepping stones to help me reach a better 
understanding of an important practical problem. 
A bit of philosophizing might be done here, but we'll 
let it pass. This important problem is really one of 
great concern not only to my company, but also to all 
farmers in the North Central states. 
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This is a story about one of the greatest improve-
ments in lard in the last 20 years-actually much 
longer, a half century, perhaps. To the men in the 
laboratory goes the credit for development and pro-
duction, but I want to sketch briefly how three grad-
uates of the Home Economics Division of Iowa State 
College have done their bit to help in the market 
analysis, the kitchen testing, and the promotion of 
this new lard. 
This story should begin with the days of our grand-
mothers, when lard was the main cooking fat and all 
those fine pies, cookies, doughnuts and cakes emerged 
from the home kitchens. Then came the competitive 
hydrogenated vegetable oil shortenings in about 1900 
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and their rise to such an important place on the 
marketing lists of the women of today. Even though 
12 to 14 per cent of every hog brought to market goes 
into making lard we have seen an increasing number 
of vegetable shortenings appear on the market. 
More than 10 years ago, intensive work was begun 
in the research laboratories of Swift & Company to 
develop a process which would protect the natural 
fine qualities of lard and add several new qualities 
to meet the changing requirements of today's shop-
pers. To the layman, the problem seems easy. In 
reality, those long formulas for saturated and unsat-
urated fatty acids that are the base of existence for 
every home economics student, were the building 
blocks for the scientists to arrange and rearrange again 
into the desired pattern. 
The result of these years of research is a new bland 
lard with shelf-keeping qualities. It is white and 
odorless, has a long plastic range, and, because it is 
not hydrogenated, it retains the essential unsaturated 
fatty acids, linoleic and arachidonic. It is an all-
purpose fat. 
The most important improvement in the lard is a 
new stability which has been given to fat by the addi-
tion of small quantities of a vegetable substance from 
the tropical guaiacum tree. Gum guaiac, which comes 
from the sap of this tree, protects the lard from the 
effects of oxygen in the air and thus retains the ad-
vantages which lard has long possessed. As a result, 
lard keeps fresh when it is exposed to the air without 
refrigeration. 
The discovery of guaiacum as an antioxidant which 
stabilizes not only the lard, but the dough and the 
finished product, was the result of intensive and ex-
tensive research. Four years of biological tests fol-
lowed to prove that gum guaiac was harmless and that 
lard containing gum guaiac retained all of its health-
ful qualities. Research men had made a lard that 
would not become rancid; yet they had saved the 
essential unsaturated fatty acids. 
Next steps in improving the lard were relatively 
easy-bleaching to remove all trace of color, deodor-
izing to remove odor and flavor, adding a small per-
cent of hydrog-enated lard to improve the firmness or 
body of the lard and designing a three-pound, hing-ed-
top can to make a fitting modern container for the 
modern new lard. 
The proof of the discovering is in the using. It was 
here that the work of the home economists began. 
Our task was to help find out what kind of a shorten-
ing women really want-that is, what do they buy 
and why. This was done through demonstrations, 
talks, and displays in grocery and meat stores where 
one of the Martha Logans interviewed typical women 
buyers. From these interviews of women by a woman, 
we were able to help interpret to the men in the lab-
oratories the real wants that motivate women in 
buying shortening. 
Our second function was to test in the laboratory 
kitchens the samples of the lard as it was changed 
and improved. Here Lydia Cooley, a 1930 graduate 
of.Imya State, played an important part in standard-
izing techniques and tests to give an accurate record 
of kitchen performance. All through the develop-
mental work, Miss Cooley ran standard tests on the 
lard for pastry, cakes, biscuits and doughnuts. This 
was a practical application of the experimental cook-
ery course in college. 
When the new bland lard was at last perfected, the 
copy to be used on the new carton and the three-
pound can was sent to our test kitchens for our re-
commendations. From our interviews, we knew that 
most women recognized the value of lard for pies, 
but that the real news was that this lard makes ex-
cellent cakes. The new high smoke point of 420°F. 
was also news. Therefore, a recipe for cake and a 
statement of the smoke point were featured on the 
packages. 
Last summer, Emma Francesia, H. Ec. '32, joined 
our staff to devote her entire time to promoting the 
use of this new lard. She will develop new uses for 
the bland lard, follow up any complaints from our 
customers, give demonstrations and lectures and help 
in sales promotion. 
This is an age of discovery when in the research 
laboratories of the nation the future is born. The 
home economics trained woman can and does play 
her part in the changing economic scheme as an 
understanding liaison worker uniting more closely 
the women buyers and makers of goods for women. 
T/u·ee "Martha Logaus," Emma Fra.ncesia, 'p, Beth Bailey McLean and Lydia Cooley, ';o, have interoiewed typical women buyers to 
help interpret to the men in laboratories the real wants that motivate women in buying shortening for many cooking uses 
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Foods pwctical examinations test skill in methods of procedure 
and ability to judge products according to established standards 
I T IS far better to fail a foods practical examination than to fail the first job for lack of practical ex-
perience. "Students have not had sufficient opportun-
ity to acquire skill," say home economics employers. 
"Therefore the more practice that students can have 
in both home and school, the better equipped they 
will be to fill jobs satisfactorily." 
These employers put a high standard of performance 
first, not just a standard of theoretical knowledge. 
"Theory never satisfies cash customers. Excuses such 
as, "Oh, dear, I know the meat is not cooked as it 
should be today, but you see-' may pass muster in the 
home but not in business. Until a student has instilled 
in her an unshakable necessity for standards, has set 
them high and has acquired an ability to keep them 
there, she cannot expect to succeed. Too frequently 
the acceptance of mediocrity in performance is consid-
ered passable." 
Because of these facts, each student in home eco-
nomics is required to do a Home Project which consists 
in preparation of family meals, including the plan-
ning and buying, for two weeks. She is encouraged to 
get practice in preparing individual foods before be-
ginning her actual project, to develop skill in prepara-
tion so that during the meal preparation she can con-
centrate on the meal as a whole, rather than being so 
involved with the preparation of the separate foods. 
Because the student follows up her food-preparation 
courses with meal-planning, these two weeks of prac-
tice make her more understanding of meal-planning 
problems. The detailed report of the project required 
is used as a basis for changes made in class instruction 
and in the project. 
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High standards are essential for work in 
the foods world) says Winnifred Cannon 
The reports include such information as 
menus planned, number of family members, 
cost of food per person, kind of fuel used and 
problems encountered. A parent, too, is asked 
to fill out a part of the report, concerning the 
work done and the general workability of the 
project. 
The student is then tested for actual ability 
by a practical examination during which she 
prepares two products and takes a short ob-
jective examination to show her ability to apply her 
theoretical knowledge. Throughout the examination 
the student is known by an identification number to 
avoid the use of her name when the product is scored. 
To cope with superstition and nervousness, numbers 
13 and 23 are never given out. All women transferred 
with credits in beginning foods work are required to 
take this practical thus giving the staff opportunity to 
recognize an inadequate background. 
It is hoped that through the practical, the student 
will discover for herself whether she has had enough 
training in foods. It gives the entire food staff an 
opportunity to see if she has progressed sufficiently to 
continue her meal planning. 
When "domestic science" was introduced at Iowa 
State in 1872, the course consisted of a detailed dem-
onstration to the students of the preparation of a 
particular food product. For the next lesson, the stu-
dents were given materials for making the same prod-
uct without help. 
If the product was "standard"-a term unfamiliar 
to them then, no doubt-the day's lesson was success-
fully passed; if the product wasn't satisfactory, the 
student paid for the materials wasted, and the next day 
remade the same product, again paying for it if it 
wasn't successful, and so on. 
Out of these daily cooking-attempts have grown the 
smoothly run "foods practicals" of college renown. The 
first home project was begun in 1919, primarily to 
stress the importance of using as little equipment and 
time in preparing food as possible. But it has devel-
oped and grown along with the realization that two 
quarters of food preparation cannot begin to give stu-
dents the skill or the self confidence they should have. 
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the Gourmet's Delight 
Dorothy Lee Conquest finds a back-
ground of romance in cheese-making 
C ONNOISSEURS of cheese need no longer bicker 
over its foreign origin, for much of the finest 
cheese is made in the United States. Iowa State has 
been instrumental in perfecting modern methods of 
cheese production. 
Until recent! y a large part of the cheese eaten in this 
country came from abroad-Edam and Gouda from 
the Netherlands, Parmesan from Italy, Camembert and 
Roquefort from France and Stilton from Great Britain. 
The large market for foreign cheese resulted from 
the difficulties encountered in imitating foreign condi-
tions in America and the romance connected with the 
word "imported" in the minds of the consumers. For-
eign-made cheese was also able to undersell domestic 
types. 
In this new cheese-smoking apparatus, smoke passes to the 
cheese by a rubber tube from a metal box holding the fire 
Turbulent world conditions have made importations 
impossible. In the last year only one boatload of 
cheese, an import of Swiss cheese received at New York, 
was able to elude both English and German blockades. 
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Iowa Roquefort-type cheeses, made from pasteurized cow's 
milk, possess the tangy flavor of the true French cheese 
In addition to adverse shipping conditions the present 
international upset will result in the loss of livestock 
and trained men. Experts say that there will be no 
cheese exported from overseas for possibly ten years. 
Thus new opportunities in the production of for-
eign-type cheese have opened up in the United States. 
Small cheese factories, formerly near bankruptcy, have 
doubled their production and are now working day 
and night to keep up with the demand. 
Swiss cheese, which formerly had to be made in 200 
pound discs, has recently been produced in 5 to 15 
pound molds. This eliminates a consumer problem 
encountered in handling the large pieces. 
Iowa State College is at present the only place where 
Swiss cheese is made in small sizes and still retains 
all the traits of the larger 
cheese, including the "eyes" 
or holes which are so often 
joked about. Actually, the gas 
holes are most essential to the 
flavor. 
For several years, research 
has been developing practical 
methods of cheese production. 
Iowa Blue cheese, one of the 
main subjects of research, is a 
Roquefort type cheese. Genu-
ine Roquefort is made of 
sheep's milk and is cured in a 
certain cave near Roquefort, 
France. No cheese but that cur-
ed in this cave may bear the 
famous brand name. 
Many imitation Roqueforts, 
known as blue cheeses, have 
been developed, but none were 
truly successful until recently. 
Iowa Blue cheese, made of pas-
teurized cow's milk, has Rogue-
fort characteristics in its rich, 
tangy flavor and the typical 
blue mold. 
In normal times Blue cheese 
undersells genuine Roquefort 
by about forty cents. At present, of course, there is 
very little Roquefort to be had in this country. 
Two factories, licensed by the Iowa State Alumni 
Foundation, are now producing 1,200 pounds of Iowa 
Blue cheese a day. They are located in Faribault, 
Minn., and Nauvoo, Ill. 
(Continued on page 20) 
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The ack~e Has Its Face Lifted 
Packaging is now a complicated and fascinat-
ing industry declares Margaret Kumlien Read 
"I 'LL take that one, please," a customer says, and 
the chances are that whether "that one" is a bit 
of sheer lingerie, processed cheese, or skates for the 
six-year-old, it will be thoroughly packaged. Gleaming 
colored boxes, sacks, cylinders, folders and spheres 
enclose each individual item for sale. 
Shopping has been made infinitely more fun in 
modern department stores and groceries through pack-
aging developments. Food display counters present a 
holiday atmosphere the year around. 
Today a rapidly enlarging industry centers on the 
art of packaging and home economics women have an 
important influence in this industry. Every time you 
open your kitchen cupboard you see packages labeled 
with information and instructions prepared by home 
economics women, whose sincere purpose is to help 
the homemaker. 
The place of the package in merchandising has been 
profoundly affected by several important changes in 
marketing. Development of the supermarket and self-
service grocery stores has changed consumers' buying 
habits. In lieu of a clerk's recommendation, a success-
ful package must attract, explain and identify itself. 
New types of products, such as frozen foods, influ-
ence food packaging. Consumers are demanding that 
manufacturers package foods never before packaged. 
The production of superior and adaptable packaging 
materials is an important factor in the new industry. 
The present trend is toward simplicity and purpose-
fulness. Packages are easier to store, easier to grasp, 
easier to open and more attractive. Pliofilm, Cello-
phane, Glassine and plastics have thrown open a new 
world of possibilities. Growing demands for descrip-
tive labeling have forced the manufacturers to describe 
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Simplicity of design and beauty of line is evident in 
counter displa)>S as well as the containers themselves 
more accurately and concisely their products to the 
homemaker. 
The growing popularity of re-use containers forms 
another branch of the expanding industry. Boned 
chicken may be bought in a glass baking dish, pork 
sausage in a white glass bowl, mustard and honey in 
jars with special dispensers. 
Food is not the only type of goods packed with this 
attraction. Towels and sheets come in flower con-
tainers and boxes, manicure preparations come in a 
carpet bag, shaving products and talcum 
powder come in their own dispensers and 
children's tooth powders may be purchased 
in soldier containers with after-use as a toy. 
Such containers, however, enjoy a rela-
tively short-lived popularity and must be 
re-designed frequently. Consumers hesitate 
to discard re-use packages and will frequent-
ly substitute a competitive brand of mer-
chandise to avoid accumulating them. 
The success of a product and the package 
in which that product is wrapped are sub-
ject to the whims of Mrs. Consumer. Re-
ports on her likes and dislikes, whether 
actual or imagined, are vital information 
to the manufacturer. Often a well-estab-
lished package design is revolutionized be-
cause of sufficient evidence that consumers 
want something else. Nor does the packer 
N ew trends in packaging are illustrated by a honey 
jar which has varied uses when the product is gone 
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need to educate the consumer to be label conscious. 
For reasons of their own, consumer groups are carry-
ing the banner for truthful and informative labeling. 
One method of contact with the buying public is 
through research organizations, whose purpose is to 
obtain and analyze information concerning consumers' 
reactions to products and packages. 
Manufacturers of catsup had noticed for· a long time 
a general dissatisfaction with the conventional tall 
bottle. That it was hard to pour from, difficult to 
store in a refrigerator and had a tendency to topple 
were some of the complaints from homemakers. With 
this problem in mind, a glass manufacturer developed 
a medium height catsup bottle, about one inch shorter 
than the tall one, and considerably lighter in weight. 
Under the same label, a trial pack was made in the 
new bottle and was placed for sale by the side of the 
regular package for the same price. The new bottle 
outsold the regular by 60 percent. Later a carefully 
worked out questionnaire was sent with the two un-
branded bottles to nearly 400 homemakers. Almost 
90 percent preferred the new bottle to the old after 
actually using it on the table, storing it and discussing 
it with their families. 
Another extensive survey revealed that over three-
fourths of all homemakers interviewed thought that 
sticky products such as syrup and honey were poorly 
packaged. A glass container with a narrow neck and 
a screw top was designed as a tentative package. 
Two. samples of waffle syrup, one in the usual tin 
container and the other in the new bottle, were given 
with a questionnaire to a sample of homemakers. An 
overwhelming number preferred the bottle because it 
was more attractive, easier to open and easier to pour 
from. 
A number of homemakers suggested that the pack-
age be further improved by the addition of a spout or 
lip to facilitate pouring. A container recently ap-
peared on the market which has a dispenser screw-top 
for batters and syrups. 
Tests to discover preference in types of extract bottle 
showed that most homemakers would rather buy a 
bottle with a large base because it was more conven-
ient to use. These surveys sometimes reveal other in-
teresting, if less pertinent, information about the 
consumer. One question asked was. "What uses do 
you have for extracts in addition to baking and cook-
ing?" Answers mentioned uses including remedies for 
toothache, keeping mice away, soothing burns and per-
fuming the kitchen. 
The packaging idea itself is not new. During the 
Renaissance period Leonardo da Vinci designed the 
first package to preserve perishables, but it was not 
until later that the idea of using packages to identify 
their contents evolved. 
In the 1700's several patent medicines of the "Dr. 
So-and-So's Female Pills" variety appeared on the 
market in familiar, crude containers and sold like hot-
cakes. About 1750 the canning industry came into 
being. 
One of the high-lights in the history of packaging 
came when an ingenious English merchant in 1884 
conceived the re-use container. He filled a trinket box 
with delectable chocolates and advertised that" ... as 
a present for a lady we can conceive nothing prettier, 
for after enjoying the sweets, she still has left a useful 
receptacle for her trinkets, and an elegant adornment 
to her boudoir." 
The opening of the twentieth century marked an 
important milestone for packaging. The National 
Biscuit Company took a few crackers out of the cus-
November, 1940 
Present developments with Cellophane, Pliofilm and acetate sub-
stances have made stunning packages for many odd-shaped objects 
tomary retail store barrel and put the first nickel 
carton "on the shelf." 
Contrary to the implication of this phrase, however, 
the cracker barrel was rolled into the cellar where it 
has been ever since, and packaging became an industry. 
In rapid succession many new devices were introduced 
-the vacuum can, the crown cork, automatic bottling 
machinery, lithography and four-color printing. 
Manufacturers disagree on the frequency with which 
a package should be redesigned. One group firmly 
believes that a package design, once consumers have 
accepted it, should not be changed. Another group be-
lieves that a package should be frequently re-designed 
to keep up with the times and to prevent the package 
going stale. 
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Y ou can write your own ticket this year in col· legiate attire and borrow heavy tweeds and 
longish lines from the man of the moment, or woman-
like, change your tactics to a pompadour hair style 
and a poke bonnet. 
No four-year-plan can be a success without a suit. 
The longer coats give that lean look while the tunic 
costume suit reverts to feminism. 
High buttoned jackets have come into their own. 
And why not vary your black dress with one of the 
new button-on dickies. 
Keep your chin up over a sheer wool printed scarf. 
Dame Fashion has even put her stamp of approval on 
turtlenecked sweaters. Underneath your tailored suit 
wear a long sleeved man's shirt with microscopic pin 
stripes and white pique collars and cuffs. 
Campus favorites this year are tailored white silk 
shirts. Wear the short sleeved ones open at the neck 
for sport and classes, and dress up in the long sleeved 
shirts fastened at the neck with a bright clip or a 
brooch borrowed from Grandmother's jewelry box. 
The anchor of your wardrobe is probably a reversible 
-maybe a dashing one lined in red or a practical covert 
coat, masculine in cut, neutral in color. 
Like pages from Esquire, mannish styles pop out 
between classes. Fashioned in rugged materials, jackets 
are cut exactly like the men's three-button, three 
pocketed, vent back, tailored to perfection. 
Try a beige and white wool jacket with a taupe tweed 
skirt or a blazer of raspberry wool bound in beige with 
a beige skirt. Make your bonnie eyes sparkle by don-
ning a Scotch plaid jacket to go with all of your skirts. 
Swaggering across the campus are corduroy hobo 
coats, plaid reefers and Teddy Bear greatcoats. If 
you are a polo coat fan, have a transparent rain 
breaker. But at tea time be a smoothie in a dressier 
coat, with new unpressed pleats flaring from a fitted 
waist, big or little pearl buttons, saddle stitching, de-
mure lapels. 
Fur is the number one accessory accent this year. 
It has made its debut on hats, purses, gloves and shoes. 
Dress up your suit or coat with a fur muff or have a 
matching muff and ascot. Leopard skin collars and 
cuffs are dressy and still collegiate. How about a 
whimsical zebra skin pocketbook for best? 
Don't give that feather in your cap back to the In-
dians, especially if the feather is big and bright and the 
hat a little beanie. Grandmother's hatpin will be the 
social security card of your bonnet. 
Tasselled calots and pigtailed tams are fun. Or 
flaunt a fez hat, made of the traditional blood red 
felt, with a black silk tassel. Be saucy in a bell-hop 
pill box secured with a chin strap. 
Casual campus skid-lids include berets of plaid wool 
or velveteen, baseball caps, bowler hats and sou-westers. 
Sew a huge velvet bow in front of a little velvet skull 
cap, ,or go high hat in a topper that has a contrasting 
colored veil. Borrow Dad's old derby for rainy weather. 
You'll be seeing white till you'll think you have 
snow blindness when the first snow falls. White 
leather, white tweed, white felt, white camels hair, 
white Teddy-bear cloth combine with dark cloths or 
plaid on white to make windbreakers, ski-suits, capes 
and all sorts of winter play clothes. 
You'll probably hang anything from nuts to safety 
pins about your throat to strike a nonchalant note. 
Vari-colored rubber band necklaces appear in shop 
windows to vie with strings of erasers and pencil points. 
It 's button, button and play the game with splashv 
brass buttons, decorative shell ones, mysterious pad-
locks or show your patriotism with miniature soldiers, 
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Style goes hand in hand with warmth for early 
winter clothes) prophesies Dorothy A nne Roost 
November's brisk coldness will be a pleasurable challenge when 
you button up a lrirnly tailored reefe,- coat over your pet suit 
eagles or American flags, gaily decorating the front 
of your dress. 
Jewelled safety pins are a decorative accessory this 
season. Pin them on the pocket flaps-all four of them 
-of your smartest woolen dress. Bracelets appear, all 
kinds and in all numbers to play up the three-quarter 
length sleeves. Triangle bags, pleated top-hat bags, 
black suede pouch fastened with gold metal rings 
are all new versions of your old pocketbook friend. 
Carefree coeds needn't bother with pocketbooks if 
they have a leather pouch fastened on their belt. Or 
stick pencils in big patch pockets and carry a coin . 
purse resembling a miniature purple cow. Adequate 
for overnight visits are the new fitted purses with 
compartments for every essential and room inside for 
notebook or pajamas. 
If you're looking for comfort to boot try a free sol-
ing afternoon shoe or tailored moccasin pump. Smart 
and new are the alligator pumps with spatlike sides. 
The individualist wears monogrammed knee-length 
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/!)-affol For Casual Togs 
Mann ish OT feminine) coeds take some of each 
to maintain a high avemge in college attiTe 
When T hanksgiving vacation mlls around lninging holiday festi-
vities, you'll want a dressy coat with fur to enter the gaiety 
socks or long warm cable-stitched white ones. Defi -
nition of knitting is "what you do like mad once 
you 're started." Why not knit yourself a pair of 
sockies? Four needles are no harder to handle than 
two. And m ittens are easy to knit. Or if you're a 
cross stitch fan, find a pattern for a belt and start 
stitching. 
Frankly cribbed from Farmer Brown are the new 
blue jeans for lounging and picnics. Have a plaid flan-
nel or wool shirt to wear with your overalls or slacks 
and it will keep you toasty warm on frosty school days. 
You can let your hair down in the daytime and 
stride across campus in mannish clothes and saddle 
shoes that have been around, but when the full moon 
is shining you 'll be demurely feminine. 
The silhouette for 1941 is a slim one with fullness 
that is under control. Wide gathered shoulders lead 
to a tapering silhouette. 
For variety, unless you u sually dress in a hurry, 
have the side opening of your dress fastened with little 
buttons instead of a zipper. Another new detail are 
sleeves that tie inside of the elbow. 
J erkin dresses lead a double life, going to class with 
sporty shirts or to firesides with sheer blouses. 
Not in the junk jewelry class are the sophisticated 
charm bracelets and smart chains of alternating wood 
and silver links. If your dress is severely plain, choose 
frivolous accessories. 
Soft afternoon gloves piped in gold are as feminine 
as smelling salts. Buccaneer gloves with big rolling 
cuffs lined in bright red are exciting accessories. Pos-
sess some crazy mittens just for fun. Boxing-glove types 
come in all colors. Any glove should be finger-free in 
this day and age. 
You can't fail to see the bright side of life in this 
year's colors. Among them are nightflight blue, scare-
crow gray, huckleberry, wheat (both new wheat and 
harvest), olive green, chestnut, soldier blue and ripe 
cherry red . Try the Parisian color combination of tur-
quoise and red. 
With the opening of the formal season it's lookout 
stag-line, for coeds claim no resemblance to their cam-
pus selves in swish evening gowns. You'll be the belle 
of the ball in a full skirted formal of a fragile material, 
such as tulle with little velvet bows or tiny flowers 
scattered all over the skirt. 
Or wear a sleek-fitting basque of black velvet with 
full white flounces for the skirt. Long sleeves and 
highish necks are smart. Draped silk jersey (side 
draping has been voted most sophisticated) , and gold 
or silver lame are fall formal favorites. 
w ·ear a luminous artificial gardenia in your hair 
or a Spanish lace mantilla fastened by a high comb. 
Little feathered or furred evening hats can be perched 
behind pompadours. Or swing out in a black velvet 
calot with a halo illusion veil. 
Transform your black formal into a dinner dress 
with a tailored reversible jacket of white and red jer-
sey. Scallops are a new detail around neckline, sleeve 
line, hem or even parading down the front with a row 
of tiny buttons. 
Tailored evening suits are sleek and sophisticated 
with jeweled studs and studded belts on formals. Be 
different in black wool piped with velvet or white 
pique or gold braid. 
Dangle a brocade pouch that matches your dress 
over your date's obliging shoulder. Or b uy a huge 
chiffon handkerchief and knot your dance equipment 
securely inside. 
Have a beaded bolero-jet is the fashion favorite 
for trimming-or sew multicolored ribbons round and 
round on a plain jacket and presto-formal into din-
ner dress. Floor length white polo coats will lead 
the stag line away from the dance. 
Bright red or military blue long evening coats with 
big buttons down the front are racing the traditional 
black velvet wrap in popularity. 
You'll want to slip off your sweater and skirt to 
study in a soft, polo-coat bathrobe that will keep you 
warm after your roommates snuggled down and left 
you to study on alone. 
Early to bed isn 't as much fun as a late bull session 
and you'll stay up for hours if you h ave a quilted print 
housecoat or a demure flannellette nightie sprinkled 
with pink roses and forget-me-nots. 
You 'll brave the coldest sleeping porch in a volumi-
nous red flannel nightgown or gaudy blazer-striped 
pajamas. If you would be both feminine and warm, 
there are pretty pastel cuddle-suede pajamas. And 
for sissies who crave hot water bottles and hate scratchy 
wool bed socks, there are quilted bootees. 
9 
WHAT ' s NEW IN 
Household Equipment 
CHEMICAL "cold" is obtainable in cans. By mix-ing the contents of two cans and adding water, 
temperatures can be reduced to 15 degrees below 
freezing. 
Permanent, washable labels, fused or burned on, are 
being applied with increased popularity to glass con-
tainers for products which have a long pantry shelf life. 
Such labels are produced by ceramic paints applied 
and baked in the glass container. 
Plastic salt and pepper shakers dispense by means 
of push buttons at the top which control automatic 
cutters that prevent clogging. In addition, the cellars 
are dust-proof and sanitary. 
A handy little home-sized slicer clamps onto the 
edge of a work table and takes care of anything you 
want sliced. Such foods as vegetables or meats can 
be sliced up to a thickness of one inch. This device 
even re-slices bread to make tiny sandwiches for four 
o'clock tea. 
A sponge rubber cushion backs a bath mat guaran-
teed to stay in place. The honeycomb construction of 
the resilient rubber base grips the floor firm! y and also 
keeps floor dust from working into the nap. 
Foods and Nutrition 
FROZEN orange juice packed in quart size pliofilm bags may be ready to drink after a five minute 
thawing process. Because of the manner of freezing, 
the package can be stored in the refrigerator five days 
after being thawed. 
That luscious natural green color which makes 
fresh vegetables so appetizing can be retained during 
commercial canning, due to a new chemical process. 
Peas, spinach and asparagus may be so treated with 
no injury to flavor or texture during heat treatment 
and storage. 
A device on the market will remove leg sinews 
from all size3 of poultry without mutilating leg tis-
sues. 
Studies made of potatoes as carriers of vitamin C 
show that variations due to difference of locality of 
growth are not particularly significant. However a 
IO 
difference, dependent upon variety, in the decrease 
in vitamin content appeared.~ any cooking method. 
An average of 40 percent of the ascorbic acid was 
by baking at 450 degrees F. 
iC 
Dash a bit of mint sauce onto your lamb right out 
of the bottle in which it comes ready-to-serve. More 
interesting yet are the flecks of mint leaf that ap-
pear throughout the bottle. 
iC 
Vitamin C can bring aid to certain forms of al-
lergy by neutralizing the chemical substance, hista-
mine. This substance has been shown to be associ-
ated with many allergic disturbances, including hay 
fever, and irritations aroused by dusts, foods, bac-
teria, heat and cold. 
iC 
For garnishes and flavorings, chopped parsley, 
mint and onion flakes are used in soups, salads and 
gelatin. The flakes preserve a higher degree of fla-
vor and dispense with kitchen labor. 
iC 
Experimental foods work at Purdue University 
has added many batters and doughs to the list of 
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H OME ECONOMICS 
foods for which freezing is satisfactory as a means 
of preservation. Roll dough, cake batter, several 
varieties of cookie doughs and baking powder 
biscuit and pastry dough were frozen and held 
successfully from six weeks up to a year. 
-+c 
Frozen eggs make perfectly good scrambled 
eggs, according to Miss Belle Lowe, professor of 
foods and nutrition, who has been carrying on 
cooking tests with frozen eggs in cooperation 
with Dr. George F. Stewart, of the Poultry Hus-
bandry Department. 
For several years Miss Lowe has used frozen 
egg whites for making angel food cakes, and they 
have proven as satisfactory as fresh ones. 
Frozen yolks will also do the trick in making 
mayonnaise salad dressing, custards or any other 
food in which yolks are used. Frozen yolks are 
apt to be stiffer than fresh ones but may be 
used by mixing or creaming with the sugar in 
making custards and cakes and mixing with the 
salt, spices, and sugar in making mayonnaise. 
Because the whites or the yolks can be frozen 
separately as well as together, the problem of 
using the left over part of the egg has been elimi-
nated. Miss Lowe has found, too, that purchas-
Eggs fwzen during periods of low prices nwv be used in cook-
ing as satisfactorily as fresh eggs in times of higher prices 
November, rg4n 
ing only the egg whites for angel food cakes in 10 or 
30-pound cans is an institutional saving. 
Fried, poached or cooked eggs are the only chal-
lengers to the statement that the frozen egg can replace 
the fresh one. 
Cranberry JUICe allays hunger pangs longer than 
other fruit juices, according to tests made on college 
students during intensive cramming for exams, when 
digestion was impaired by worry. Tests made on 
newspapermen, lawyers and business executives also 
substantiated this fact. 
Textiles and Clothing 
~YNTHETIC vinyon, subjected to a special felting 
(J process is used in felt hats. Advantages of vinyon 
felts are that they do not shrink, and they can be made 
with a firmer body than regular wool felts. 
-+c 
The softening and emulsifying powers of lecithin, a 
soy bean product, aids as a lubricant in spinning cotton 
and wool into unusually soft yarns. It is also used as 
a substitute in the chocolate industry for expensive 
cocoa butter, in cosmetics for the nourishing effect on 
the skin and in the soap industry for its increased 
cleaning efficiency. 
Although it is composed of finer rayon yarn, a spe-
cial curtain fabric is more than 30 percent stronger 
than the usual rayon. Improved washability is due to 
treatment with a finish to keep the yarns in place dur-
ing washing. Thus strength is given to delicate cloth 
without sacrificing daintiness. 
Hose washed in a soap solution were found to wear 
slightly longer than those washed in clear water in an 
experiment carried on at Kansas State College by 
M. L. Gephart. Two hundred and three college wo-
men and twenty-eight professional women kept a 
record of the care and service received from two pair 
of hose, one of which was washed in a soap solution 
and the other in clear water. 
According to a questionnaire, gas fading occurs 
entirely on acetate materials which have been dyed in 
one operation only. The fading usually develops 
within the first year after the piece is dyed and oc-
curs mostly with blue d yes. 
Fiber glass inner soles for shoes are a cool sug-
gestion for those who must walk on hot pavements. 
Neckties which are resistant to wrinkles, sagging, 
stains and fire are now made on a commercial scale 
from fiber glass. 
II 
Tease the Appetite With 
.Jane Hakes insists that afJpearance of a foorl 
is as imjJortant to the eater as preparation 
VITAMINS take a back seat when the gourmet sits down to enjoy an inviting dinner. Food, to be 
en joyed, must present a pleasing picture to the eye 
and thus stimulate the appetite. No matter how satis-
fying the flavor it must first invite one through ap-
pearance. 
Color, shape, texture, arrangement and background 
all lend to the final picture. Color gives the first food 
impression. From the beginning of history, color has 
attracted man to experiment 
with berries, fruits and vege-
tables. 
All the colors of the rainbow 
present themselves in the vege-
table platter. Yellow bantam 
corn, red cabbage, flowering 
brocolli, ruby red beets and 
slender carrots are rich in nat-
ural color. Do nothing to de-
stroy their beauty in prepara-
tion processes if possible. 
Some foods are extremely 
tasty and yet completely lack 
color. A dinner plate of 
creamed tuna fish and noodles, 
Foods which are a masterpiece in 
co/01· as well as design tantalize the 
appetite and give the cleve1· hostess 
countless opjwl·tunities to combine 
her culinary skill and artistic talent 
cabbage salad and wax beans almost fades away. 
The same tuna fish and noodles baked in a ring 
mold with an outside crust of buttered crumbs and the 
center piled high with bright green peas attracts the 
spot-l ight. 
A few sprigs of parsley, quarters of tomato, semi-
circles of lemon or shining ripe olives will bring out 
the best in a meat platter. A contrasting flavor and 
color garnish can be made by partial slicing of cucum-
ber sections and inserting slim slices of radish. 
Red rimmed pineapple has an unusual appearance 
and is quickly prepared by rolling pineapple slices in 
red granulated sugar. Don't overwork the cherry. It 
is an accent, but has lost its glamour through years of 
hard use. 
Artificial coloring may have a place, but it is doubt-
ful. Blue ice cream scares one away before even a 
taste can convince one of its harmlessness. Green or 
red cream cheese sandwiches and colored breads are 
objectionable. 
Colored ice cubes add sparkle to a drink of gingerale 
or fruit juice. Green minted apple rings have an appe-
tite appeal. 
Unusual colored food combinations such as diced 
carrots and turnips in green pepper cups, potato salad 
heaped in the center of tomato aspic ring or grated 
carrot sprinkled over a sliced cucumber swirl, will add 
zest to an otherwise drab meal. 
Natural forms are pleasing but try to bring them 
together in such a way as to produce interesting con-
trast. Peas, baby beets, lima beans and onions have a 
charm of their own, but served together their similar 
shapes lose interest. 
Remember when arranging a salad plate from which 
several people must serve themselves, that the plate 
should be attractive even after several portions have 
been removed. Group the various ingredients in 
separate units so that when one portion is taken, the 
whole structure will not collapse. 
Don't let food appear exhausted from numerous at-
tempts to decorate it. Develop a type of nonchalance 
and know when you have achieved the desired effect. 
A fruit plate may simply sparkle with life or look sadly 
tired from being worked over. 
Among the line-up of vegetable wall flowers, the 
carrot often appears because no one investigates all its 
possibilities. But try making a carrot ring souffle of 
the non-collapsible variety to lend new zest to a 
familiar vegetable. 
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Stop, Think and.&Reckon 
Health should be the most important factor 
to anyone planning a diet says Nancy Mason 
I F a sylph-like figure is one's ambition, a diet of wholesome common sense is highly recommended. 
Before dashing headstrong into a rigid denial of food 
consider a few important facts. Women, normal in 
weight at the age of 20, should gain from 10 to 20 
pounds in their next l 0 years. 
Also there is the question of one's physical health. 
Go to a physician for a thorough examination. Let 
him be the judge of whether the weight gain is nor-
mal and healthy or whether it is abnormal obesity. 
Should he decide the latter he will prescribe a 
personalized diet. Like clothing, a diet proves more 
effective when made for the individual. When recom-
mending such diets, physicians or dietitians stress 
what can be eaten instead of listing the foods to be 
refused. Thus they avoid giving the impression that 
one will starve while losing weight. 
The average college woman requires 2,200 to 2,400 
calories per day. This provides for one pint of milk, 
one-half egg, two servings of high protein food, four 
pats of butter, two servings of whole grain cereal, 
bread or breakfast cereal, potatoes, two servings of 
both fruits and vegetables and 200 calories for dessert 
or extra portions. 
It is possible to cut the calorie intake to 1,500 or 
1,800 per day and still maintain health and lose 
weight. The minimum protective diet provides 1,000 
to 1,200 calories per day. To be healthful it must in-
clude the building foods: milk, egg, potatoes, fruits 
and vegetables. However, an active college student 
should never attempt the minimum except under the 
direction of a physician. 
Eyebrows will raise at the inclusion of potatoes in 
a reducing diet, but contrary to popular belief one 
cannot lose any appreciable amount of weight by 
denying oneself this vegetable. True, it contains large 
percentages of starches but it also contains valuable 
minerals and vitamins which the body needs for the 
building of tissues. The potato contains much bulk 
because of its watery content and thus satisfies the 
appetite long before it adds weight. 
Persons who have a tendency towards obesity will 
do well to exert their will power when tempted by the 
energy foods. They include such delectables as pastries, 
candy, rich desserts, cokes and other fountain favor-
ites such as malted milks and ice cream dishes. Ex-
clude fried foods, salad dressing, fats and large amounts 
of popcorn. As little as one small chocolate per day 
may add several pounds over a number of months' 
time-and who stops with one chocolate? 
Excess weight shortens the span of life, decreases 
activity, increases fatigue and makes a person short of 
breath. High blood pressure 
and diabetes often accompany 
obesity. Again the fact is 
stressed, however, that before 
one takes dieting into her own 
hands, she should visit a 
physician. Fad diets may per-
manently injure the health. 
"Girls active as college stu· 
dents need three square meals 
a day," Dr. Margaret A. Ohl-
sen, College Hospital Dieti-
tian, declares. Following this 
all important rule one need 
not be hungry between meals, 
when it is a temptation to eat 
fattening foods such as candy 
bars or other sweet refresh-
ments. If it is a gain in weight 
one wants, Dr. Ohlsen says 
one of the quickest ways to 
add pounds is to eat in-be-
tween meals. 
Eating at least one food 
at each meal which con· 
tains satiety value will check 
in-between hunger. A definition of satiety value, lit-
erally speaking, is that quality of a food to appease 
the hunger until the next meal. Potatoes have much 
satiety value, another reason for not omitting them 
from the daily diet. 
Milk is another such food because of its protein 
content. One glass o£ skim milk will keep one satis-
fied longer than almost any other food and adds little 
or no weight. 
Perhaps mid-morning or mid-afternoon hunger ha~ 
become such a habit with most persons that "piecing" 
is merely a psychological problem. Dr. Ohlson advises 
directing attention to some other interest when one 
is in this state of mind. 
A piece of ham eaten one night is likely to send the 
hands of the scale around a few notches further the 
next day. This is because the large amount of salt in 
ham does not allow it to be readily excreted from 
the body. 
For such reasons as this, daily weight means noth-
ing. Weekly weighings over a period of at least a 
month are much more reliable. Keep a chart of these 
trips to the scale and look at the first and last record~ 
on the chart as well as the fluctuations from week 
to week. 
Health can be maintained while streamlining the 
figure by following these simple rules: 
I. Consult a physician before attempting to lose 
weight. He will give each person an individual 
diet. 
2. Eat three meals a day and avoid "piecing." 
3. Exercise daily. No one can lose weight by a re-
duced diet alone. 
4. Drink a pint of milk daily. 
5. Eat sufficient bulk for a normal daily bowel move-
ment. 
6. Exert will power and refuse rich foods, candy, 
cokes, malted milks and other fountain drinks. 
7. Remember that a record of weight kept over a 
period of a month or longer is more reliable than 
daily weighings. One should not feel defeated if 
she is not losing weight rapidly for women as 
active as college students normally should not lose 
more than two to three pounds per month. 
I] 
of a Home Economist 
Mrs. Beatrice Hughes Hofsommer, '29, is known as 
"B. Hughes" to the 35,000 daily customers of the 
John P. Harding R estaurants. On a frosty morning in 
January, 1929, Beatrice Hughes reported as an ap-
prentice to Hardings'. Her training included all de-
partments of production and service throughout the 
restaurants. 
It was not long until her ability to accept responsi-
bility was recognized and she was appointed supervisor 
of the bake shop in which were produced all of the 
bakery items for the entire organization. After gaining 
a thorough knowledge and successfully operating this 
department, she was transferred as supervisor to the 
Colonial Room kitchen. 
A short time later she was made supervisor of the 
main production kitchen and was in six months' time 
given the position of assistant production manager of 
These fine stockings are lovelier in three 
ways: the special Quaker high-twist makes 
them finer, sheerer, less liable to snags. 
Their elasticity assures sleek fit. And the 
colors too are exquisite. 
Quakers are thrice practical, too. Count 
the extra days they wear! 
$.79 to $1.35 
A Pair 
" B. Hughes" is responsible for food production and food 
standardization for all the j ohn P. Harding Restaurants 
21 South Wabash Avenue R estaurant. An opportunity 
in her favor opened with a change of production 
manager and her work was of such character that the 
logical appointment followed. 
Several years ago, Miss Hughes was appointed man-
ager of all operations, serving approximately 7,500 
customers daily and in complete charge of approxi-
mately 265 employees. 
Today Miss Hughes is not only manager of the 
largest unit, but is also responsible for food produc-
tion and food standardization in the entire organiza-
tion. 
Under her direction, a course in apprenticeship pre-
vails to a far greater degree of efficiency than ever 
before. She personally interests herself in the careers 
of the college men and women who work with her. 
Miss Hughes was the first president of the Chicago 
Women's R estaurant Association. She combines to a 
marked degree of success her business career and social 
contacts, as well as finding time for her own private 
interests. 
To home economics undergraduates, Miss Hughes 
writes with optimism, saying, "There is a big future 
and an interesting one, too, for home economists. 
Almost every day one finds new opportunities opening 
to persons trained in home economics. 
"Dietitians now work not only in hospitals, restau-
rants, tea rooms and cafeterias, but have found place& 
with air line companies, schools, dormitories and 
factories . 
. "The American R ed Cross employs home economists 
as nutrition workers. Others are engaged in promo-
tional work, demonstrating commercial products. A 
small percentage are with publications and advertising 
companies. 
"Recent developments have been positions in experi-
mental kitchens established in connection with com-
mercial institutions and in food testing laboratories 
for various food industries. These are only a few of 
the pursuits a home economist with a foods back-
ground may follow." 
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1n the News 
D IETITIANS and food service workers vie for top honors in alumnae news this month. Eunice 
Anderson, '39, is now assistant dietitian at Holmes 
Hospital, Cincinnati; Charlotte Balkema, '39, began 
work October l as ward dietitian at Grace Hospital, 
New Ha'Ven, Conn.; Katherine Britton, '40, will train 
at Union Memorial Hospital, Baltimore, Md. 
Dorothy Crockard, '39, completed training at the 
Oklahoma University Hospital, Oklahoma City, in 
August and was retained on the staff in charge of 
children's service; Margaret Hall, '39, is assistant 
dietitian at the University of Kansas City cafeteria; 
Mabel Vlasek, '38, who held the position last year, 
is now at St. Peters Hospital, Olympia, Wash. 
Dorothy Klaus and Velma Sorenson, both '40, did 
summer work at Camp Lookout, Isle Haute, Maine. 
Miss Klaus is now at Hillsdale College, Hillsdale, 
Mich.; and Miss Sorenson is assistant dietitian of 
Harriet McCormick YWCA cafeteria, Chicago; .Jean 
M. Riggs, '39, is McMillan Hospital's only dietitian 
at Charleston, W. Va. 
Food service placements are: Yvonne Balsiger, '40, 
food supervisor, Abbott Hall , new men's dormitory 
on the downtown campus of Northwestern University; 
Marion Chandler, '39, in charge of food production 
and counter service for the college commons at Rhode 
Island State College, Kingston, R. I. ; Ann Hadden, 
'32, manager of the Commons at Stout Institute, Men-
omonie, Wis. 
Opal Hill, '40, transferred from Stouffers in Cleve-
land to New York City where she is food supervisor 
of four service bars in the Stouffer Restaurant which 
serves 4,000 meals a day; Julia Hintzman, '28, and 
Lorraine Funk, '36, will supervise in the new Stouffer 
Restaurant which will open in Chicago in November. 
Marian Neidert, '29, resigned her position with the 
Grace E. Smith cafeterias, Toledo, Ohio, to accept a 
position at Cornell University; Winifred Rice, '39, 
is with Stouffers Restaurant, Detroit; Thelma Sydness, 
'39, with Cooley's Cupboard, Evanston, Ill. 
News from alums in the teaching profession: Ernest · 
ine Dunmire, '32, M. S. '39, is teaching nutrition and 
dietetics at George Washington University, Washing-
ton, D. C.; Edith LeHew, M. S. '30, retail selling in 
the Grand Rapids, Michigan High School; Alice 
Morrison, '34, Kentucky University, Lexington, Ky. 
Bessie Schwartz, '18, M. S. '28, who has been teach-
ing at Parsons College, is now a member of the foods 
department at Farmington State Normal, Farmington, 
Maine; Ouida Thompson, M. S. '39, is on the home 
economics staff at Mississippi State College for Wom-
en, Columbus; Wilma Warner, '38, is substituting 
during the first semester at the Eastern Illinois State 
Teachers College, Charleston, because of the illness 
of Lucille Magruder, '28. 
Washington State College claims two Iowa State 
alums-Hazel Brown, '26, teaching fellowship, and 
Esther Young, '33. Vera Junkin, M. S. '40, took Miss 
Young's place at the Myron Green Cafeteria, Kansas 
city. -By B ette Simpson 
DfJn' t ffJrget the Um-yum! Thanksgiving-roast tur-key, pumpkin pie and all the trim-
min's. Nothing could give you more 
added zip or extra tangy flavor to 
your trimmin's than Iowa Blue-the 
aristocrat of Iowa cheeses. It's delight-
ful, delicious, and distinctive. 
Trimmin~ 
November, I940 
We suggest you stop in today at the 
sales counter and get a pound or two 
to take along home. At the same time, 
you can order your Christmas Gift 
assortments. Remember, we mail them 
for you! 
Iowa Blue Cheese 
GET IT NOW FOR THANKSGIVING 
Dairy Industry Building 
I5 
~ URPRISE your guests with a super-spread. Last 
\.]) minute affairs are fun but even more exciting is a 
well-planned, original party. 
' 1\Teekend nights see recreation rooms, kitchenettes 
and bedrooms flooded with feasters. There is a hum 
There Is Nothing Like A 
SATISFIED CUSTOMER 
Someone has said that a satisfied 
customer is a firm's best advertisement. 
It must be true, because we can trace 
every upward step in our growth, not 
to what we have said about our-
selves but what our customers have 
said about us. 
CARTER PRESS 
PRINTING - ENGRAVING - STATIONERS 
127 Welch Phone 2044 
Begin the social sea-
son right with a trip 
to Field's. 
We Specialize in 
Permanents 
Fingerwaves 
Field's Beauty Shop 
Downtown Phone 1069 
The Frank Theis Drug Store 
THE REXALL STORE 
217 Main Street Phone 93 
Make Yours an 
dma~inalive 
~wai 
For sure success) have a party well or.f!:an-
ized and distinctive says Pat Garberson 
of ctatter nd music and a teasing aroma of 
tasty foods. A clever hostess can make the oc-
casion as individual as her name, as smoothly run as 
her mother's bridge club. 
As for any big party, the college girl can plan her 
spread with consideration for the occasion, theme, 
expense and work involved. The time may be set 
when the laundry bag brings a box of cookies. It may 
be in honor of a guest. Possibly it is the girl's own 
five-pound party. 
It's a dull person who can't find an exciting theme 
to make her party a success. But it takes a clever girl 
to pick an idea that is definitely hers in personality. 
If her name is Johnson and her hero is Lei£, she won't 
be serving crepe suzettes and grape juice at her party. 
A coed who prefers "Union labs" to all others on 
the campus used the grill for her inspiration. '1\Tait-
resses in starchy foods uniforms took the orders for 
easi ly prepared mint brownies (mint ice cream sand-
wiched in chocolate nabiscos) and coffee. The ex-
pense was slight. The food preparation and decoration 
demanded less than an hour. 
The girl who is sent "thresher" cookies from her 
mother's country kitchen may work out a party to in-
clude tiny straw stacks and pipecleaner scarecrows. 
One hostess learns through investigation that pan-
cakes and baked beans are shown by survey to be the 
favorites in a well known cafeteria. She uses an ap-
proved recipe for chocolate pancakes and serves the 
college girls' favorite drink, milk. 
She may vary the recipe and mix canned blueberries 
into the batter and serve with coffee. 
Girls whose grandfathers came from Europe can 
capitalize on their ancestry. Several varieties of tea, 
crackers (next best to crumpets) and marmalade make 
a spread as British as the dropping of an "h". 
An assortment of relishes and canapes added, and 
the Swedish girl's spread turns into a Smorgasbord. A 
western girl may borrow her theme from the Indians 
and offer baked beans, which were served in the wig-
wam three centuries before they were in Boston. 
Perhaps one's choice amusement dominates her per-
sonality. The circus, with pink lemonade, popcorn 
balls and animal crackers, may suggest a spread. If 
there is to be an announcement, the two names might 
be hiding within balloons, waiting for discovery. 
Remember heavy schedules and tired feet when 
planning a spread. Here is where common sense domi-
nates. Pick recipes simple enough to insure success. 
Perk up the menu with failure-proof accessories-hot 
canned tomato juice or apple sauce. 
The I ow a H ornernaker 
Iowa Staters 
Helen Greene is an enthusiastic delegate from 
the National Home Economics Convention 
COLLEGE and high school students from 41 states 
met at the National Home Economics Convention 
at Cleveland last June. Iowa State's club, the largest 
of 54 similar organizations throughout the country, 
was represented by seven students. Delegates toured 
the city, visiting places of special interest in their 
future profession. 
To witness activity in full swing, they inspected a 
large wholesale food terminal at 6:30 one morning. 
The visitors were intrigued by the tremendous scale 
on which products such as eggs were stored and fruits 
and vegetables boxed. They even crowded their way 
into the auction for wholesale retailers. 
Especially appealing to a feminine group was the 
style show presented by a large department store in 
Cleveland. Attractive as well as serviceable wearing 
apparel was featured, priced to meet a student's budget. 
Every delegate touring the rayon plant in Paines· 
ville, Ohio, was fascinated by the complicated process 
involved. Unbelieveable was the transformation of 
cellulose wood pulp, treated chemically to spin a vis-
cous liquid into white rayon thread. Varied equ ip· 
ment and the speed of the organized labor added to 
the mystery of spinning the thread. 
Highlights of the program were recent and signif-i-
cant developments in the field of home economics. 
The N.Y.A. project in Alabama, which is intended 
to give a variety of people an education in homemak-
ing, was explained. These rural and urban projects 
were supervised by home economics specialists in child 
development, textiles and clothing, dietetics and edu-
cation. 
Recognizing the definite need for community pro-
grams in which homemakers can learn buying, cooking 
and serving food, the delegates were told of the prog-
ress of the Cleveland Health Council in this work. 
Volunteer workers throughout the city conduct adult 
classes for homemakers to aid them in meal planning 
and preparation. 
The cost of success was discussed by a panel. As 
future homemakers and professional home economists, 
delegates agreed that success in life and the chosen 
career is uppermost in the minds of the students. 
The possibility of work in a profession after mar-
riage, especially with children, was discouraged. How-
ever, it was advised that one keep alert in her chosen 
profession so that she could enter it as an occupation 
if the need should arise. 
The tendency for a home economist to lose her 
femininity in professional work was discussed. Life in 
a commercial field involves all types of contacts. Com-
panionabili ty is essential as well as the ability to 
direct and supervise. 
Lively round table discussions were a valuable part 
of the convention. Opinions expressed in these meet-
Novernbe1', I940 
ings were often carried to the delegates' rooms where 
they were argued and supported into the wee hours 
of the morning. 
A colorful peasant costume display was presented at 
the convention by Miss Elma Pratt, who has made fre-
quent visits to the Iowa State campus. Costumes were 
modeled by selected delegates. The demonstration 
concluded with movies of the Scandinavian people 
depicting their native dress and dances. 
At the Iowa State Alumnae dinner, graduates of last 
year and many years previous relived past times an? 
discussed their various positions. Every year there Is 
a strong representation of the 4,362 home economics 
graduates of Iowa State w_ho are making a notable 
contribution to the professiOn. 
Pastel Wools and Crepes by Ellen 
Kaye and Junior Guild 
A Gift That's Personal 
A Gift That Lasts .. . 
For Christmas Give 
Your P ortrait From 
Boyer's Collegetown Studio 
For Sn.appy Autumn Lunches-
Try A Delicious Maid-Rite! 
Maid-Rite Sandwich Shop 
107 Main Street Phone 1892 
I8 
.f1 11AfaJt" Uttt 
Ht~w gtatlt~nt~ 
Start School Right 
With An 
I. E. S. 
STUDY LAMP 
College Book Store 
On The Campus 
For Superior 
Cleaning 
Ames Dress Club 
2910 West St. Phone 98 
Howard Adams Candy Kettle 
Homemade Candy, Popcorn, Taffy Apples 
Campustown Phone 2063 
FOR THANKSGIVING 
Whitman's and Mrs. Stover's Candies 
JUDISCH BROS. 
Phone 70 Pharmacists 209 Main 
I F your work has piled up until you crave a bit of poetry to soothe your tattered nerves, try R e-
newal (Prairie, $2.50) . H ere is a collection of poems 
you will want to reread, written by Dr. Pearl Hogrefe 
of the English Department. From R enewal come the 
lines-
"No ache at human needs, no forcing smiles, 
No restlessness and no desire! Growing 
To oneness with space, I think of infinite miles, 
Content to be nothing, like stone or tree-knowing 
A swift renewal this twilight hour when I 
Am no more human than the star-sown sky." 
1c 
M OVIE rights to One Foot in H eaven- The Life 
of a Practical Parson (Whittlesey House, $2.50) 
were purchased by \1\Tarner Brothers after much com-
petition based only on galley proofs. Hartzell Spence, 
the author, is the young writer-son of Mrs. Hope 
Spence, Sigma Kappa housemother. 
The picture will be produced with an all-star cast 
to support a bona fide Methodist minister for which 
the studio is searching to portray the part of Reverend 
Spence. Mason City, where he served as pastor for 
seven years, is bidding for the world premier. 
The book is a biography of Mrs. Spence's husband, 
who spent his life moving from one Iowa town to 
another, never leaving a parish with less than a twenty-
five percent increase in membership. While far from 
being irreverent, the book is written in an interesting 
manner. Mrs. Spence claims her son has always been 
a good story teller. "I used to listen patiently, then 
tell him, 'Yes, that's a fine story, but now tell me what 
really happened.' " 
W HEN YOU overhear the art major next door 
mumbling something about "working in a 
cheese medium," don't jump to the conclusion that 
she's changed her major again. Read E. J. Tanger-
man's Design and Figure Carving (\1\Thittlesey House, 
$4.00). 
Practically anything can develop with modern mater-
ials and the revival of interest in whittling and carv-
ing. Mannequins appear carved from bread and 
modern totem poles which are cedar whittling posts 
are planted in Illinois parks to save the trees. The 
author reviews the history and principles of design and 
the use of tools, showing how the moods of nations and 
rulers have left their marks on the work of craftsmen. 
1c 
B L ONDIE and Li'l Abner fans will shed disap-pointed tears over The Modern N ewspaper 
(Harper, $3.00). In the newspaper of the future ''com-
ics will be as old as an elephant and as much in the 
The I ow a H omemaker 
• 
way," predicts John E. Allen, an authority on news-
paper format. 
Mr. Allen says that we may look forward to smaller 
pages, wider columns, color and pictures on every 
page, better paper and newsprint-and higher prices. 
Not only does he prophesy the appearance of the news-
paper of tomorrow, but he tells what is behind the 
movement to streamline the present one. 
-+c 
LAVISH illustrations by such masters as Reynolds 
and da Vinci adorn the pages of Accessones of 
Dress (Manual Arts, $10.00). Of special interest to stu-
dents of design is this history of accessories which de-
scribes the romance of the parasol as well as the garter. 
With shoes and gown of dainty silk this dig-
nified lady displays the modes of her period 
Authors Katherine Lester and Bee Oerke vividly relate 
this story of costume, accompanying it with remarks 
by fashion experts of the time when the apparel was 
in vogue. Men's accessories as well as women's attire 
figures in this vivid description. Besides disclosing the 
modes of each period, the religious, social and political 
conditions are revealed. 
-+c 
H EADING your list of Christmas gifts for a young sister should be \1\Talt Disney's Ave Maria (Ran-
dom, $1.00). Rachel Field has written the text and the 
full color illustrations are from the new Disney feature, 
Fantasia. Leopold Stokowski and Deems Taylor have 
been working with Disney and h is staff of 1,200 artists 
and technicians on the production for the past two 
years. Published at the same time was Fantasia (Ran-
dom, $1.00), containing the stories created to accom-
pany the musical masterpieces in the picture. 
- By Marjorie Thomas 
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FINE PRINTING 
is economical in the end 
WE DO FINE PRINTING 
TRIBUNE PUBLISHING CO. 
Phone 180 
I9 
you'll want 
HUMMING BIRDS 
There's something about the way they shape to 
your leg in lovely curves that brings forth admira-
tion. The crepe twist gives them enviable sheer-
ness even in the four-thread weight. It's the tiny 
and unwaveringly trim seams and flattering fit 
that places them in your "best" wardrobe. 
79c to $1.15 
STEPHENSON,S 
Opposite Campus 
"famous for fabrics" 
Your "Tru-Color" Portrait . 
The perfect Christmas gift for the 
folks back home. 
HILL'S STUDIO 
2530 Lincoln Way Phone 347 
Journalistic 
~f~nlfe~ 
A T a recent dinner of the Society of Amateur Chefs 
"Tender Frankfurts Calliope," concocted by 
Montgomery Flagg, the artist, was served. Mr. Flagg 
got his name for the dish from the fact that "the sauce 
tastes like a calliope sounds." If the description fits , 
the dish must leave one's tongue in a dreadful dither. 
• Sponge cakes are like human beings in some respects. 
They have a fear of falling in high places. At any rate 
the higher the altitude the harder it is to make a good 
cake. The Colorado Experiment Station puts out a 
bulletin that explai ns how it is done-the higher one 
goes, the more water and flour are required in propor-
tion to sugar and egg. 
• Did you know that the waffle-like markings on ice 
cream cones are a survival from the first cone which 
was a waffle rolled up to hold an ice cream ball? 
• The ancient Romans had a practical use for their 
napkins at dinner parties. All the food they could not 
eat at their host's table was wrapped and taken home 
as a souvenir. 
• In San Francisco a new phase in institution man-
agement offers complete weddings to business girls 
who, without church or family background, still have 
a deep yearning to wear a bridal veil. For $75 there 
is provided a hall, flowers, music, minister or magis-
trate, bride's trousseau and bouquet, six prop brides-
maids (gowned), a flower girl, announcements and a 
photograph of the whole business. The ""Wedding 
House" is a boon to the tired business girl. 
-By Ruth Jensen 
Iowa State Cheese 
(Continued from page 5) 
The limestone cave at Nauvoo was dug in the side 
of a Mississippi cliff by Mormon settlers as a storage 
place for fruits and vegetables. The Minnesota cave 
is a part of a stratum of St. Peter's sandstone. 
Hickory smoked cheese is cheddar which has been 
exposed to the mellowing effect of hickory smoke to 
bring out the high quality flavor. Formerly made by 
meat packers of left-over cheese ground up and packed 
into sausage casings, then smoked, production of this 
cheese has been more highly perfected at Iowa State. 
Now only the finest cheddar cheese is used, cut into 
conveniently small sizes and smoked in small ovens. 
Edam and Gouda cheeses, gay, red-coated balls of 
cheese so relished for their mild, slightly salty taste, are 
now being produced in small quantities in America. 
The gourmet believes in no better finishing touch for 
the end of a meal than a scoop of Edam with a dry 
cracker. Some baby Goudas, the size of a large apple. 
are being made in northern '1\Tisconsin. 
Th e Iowa Homemaker 
ic: ic: ic: If you have begun to worry about 
that special Christmas gift for family or 
friend-here's an idea! 
ic: ic: ic: Send a subscription of the IOWA 
H OMEMAKER, a modern authoritative 
home economics journal, containing ac-
counts of new developments in home eco-
nomics and homemaking ideas. 
ic: ic: ic: It's an ideal all-year, all-round gift. 
THE lOW A 
HOMEM Al)ER 
Subscription rates: 1 year, $1.00; 2 years, $2.00; 
3 years, $2.50 
Index to Advertisers 
These advertisers ar e m aking it possible for you to read 
th e Homemaker each month. You may show your ap-
preciation by patronizing them. 
Ames Dress Club .............. .... .. ... .... ... .. ...... 18 
Bauge Shoe Store ... .. ... .. ......... .... .... ..... .. ...... 19 
Boyer Collegetown Studio . . . . . . . . . . . . .. . . . .. . . . 17 
Carter Press .. ........ ... ... ...... .. .. ... ........... ....... . 16 
College Book Store .. ...... .. ... .. .. .... ....... ..... .. ... 18 
Cownie Furs .. .. . . .... .. . . . . .. .. .. .. . . . . ... . . ... ... . . . . . cover 
Dairy Industry ... ...... .... ............ ........ ....... .... 15 
Fair Store ... ......... .... ......... .... .... ..... .... ....... 00. 14 
Field's Beauty Shop ........... .... ... ..... .. ... ... ... 16 
Hill's Studio .................................. .......... ...... 19 
Howard Adams ... ..................... .". ........ .......... 18 
Judisch Bros . .... .. ..... .......... ... .... ....... ... ...... .... 18 
Lila B. Fromm .... .... . ... . . .. . . . . . . .... ............. .. . . . 17 
Maid-rite Shop ... ... .. ... .. ..... .... ....... .............. . 17 
Memorial Union ... ..... .. ..... .... ............ ....... .. 00 19 
Stephenson's .... ............ .......... ... . .......... ..... ..... 19 
Theis Drug Store ooo oooo···oo·oo · oo •..•.... oo .. ···oo····· 16 
Tribune Publishing Co. 00 0 0000 0 00000000000000 00 0000 19 
Western Grocer Co. oooo ···· ···oo•oooo oooooooooo 0000 cover 
Y ounkers .. ..... ... ...... 00 ·oo..... . .. . . . .. . . ... . . . . . .. . . . • cover 
Miss V irginia San born, H. Ec. Jr., Elm Hall, 
m odels a Black Persian Paw Ensemble- $119 
Fur coats and football games are syn-
onymous . . . Fall brings blustery days 
and Cownie Furs to your Campus . . . 
Our invitation is out to you .. . a pleas-
ant drive to Des Moines and we will show 
you the smartest and largest collection of 
college furs in Iowa. 
If you wish to call Cownies Representa-
tive in Ames 
MRS. RUSSELL LAKE 
1216 Lincoln Way 
Phon e 1134 
510 ~arket Street Des ~oines 
Homemaker Readers I 
Please Help Us Choose a 
"Katie Kampus" 
(Our Mythical, Typical Co-ed) 
to P ose for Our Homemaker Ads 
Our Qualifications: 
1. Candidates must be from Junior or 
Senior classes in Home Economics. 
2. They must be "photogenic"* ... wear 
sizes 12 or 14 dresses. 
3. Candidates named by 
judged by members 
Fashion Committee. 
you will be 
of Younkers 
4. P hotographs not required-but they'd 
certainly be a help to the judges. 
You do the rest, please • • • 
Name a Co-ed you would like to see ap-
pear in every Younker page ad in the 
Homemaker this year ... here's your 
ballot, mark it and bring it to Room 112, 
Collegiate Press Building by Nov. 8. 
Thanks, loads. 
I nominate (name) ..... .. .. .. ...... .. ................ . 
(Address) 
Class .. ......... .... . \ Vhy .. ..... ....... ....... ..... ..... . 
Activities ... ..... ..... .... .... ......... ........ .. ........... . 
*Photogenic means 
good photographic 
face, figure, legs. 
(to us) 
features, 
YOUNKERS COLLEGE SHOP CLOTHES 
ARE PHOTOGENIC! 
YOUNKERS 
MEXICAN STYLE 
Genuine Cannon 
4-PIECE MATCHED 
BATH TOWEl SET 
Yours for SOC and 3 Labels from 
BrfJwn Beauty Beans 
• Here's the towel-bargain of the year! 
Genuine Cannon 4-piece matched Bath 
Se:o for only 50 cents, with three 
Brown Beauty Bean labels. Such soft, 
fleecy towels-such gay colors with 
contrasting borders-your choice of 
peach, blue, gold or green. And, as a 
user of Brown Beauty Beans, you can 
ge : these luxury-towels for much less 
th an the usual cost. 
So Good To Eat! So Economical! 
Brown Beauty Beans are unusually 
tender-so good to eat-and so econom-
ical! Four varieties : REGULAR-meaty 
beans in a tasty sauce. fine as main-
d ' sh. side-dish or salad. MEXICAN 
STYLE-packed in rich chili gravy. 
Add ground meat and onion, if you 
wish. OVEN BAKED-baked for hours 
with pork in delicious molasses sauce, 
great for picnics or quick meals. BUT-
TER BEAN5-large butter Iimas, ten-
der enough to melt in your mouth. 
Marshall Canning Co., 
Marshalltown, Iowa 
Enclosed find .. .. .... ............. ........ ....... and 
... ..... ...... ... .... ... ...... . .labels from Brown 
Beauty Beans. Please send me ........... . 
. ... ... .. Cannon Bath Sets in [ 1 Peach 
I I Gold [ 1 Blue [ ] Green 
(Print Name Clearly) 
(Street Address or Box No.) 
(City and State ) 
NOTE: For each 4-piece Cannon 
Bath Set. enclose three Brown Beau-
ty Bean labels and 50c. They're ideal 
gifts- and get several sets for your 
own home. Be sure to mark color 
choice. 
